Market bulletin by South Carolina Department of Agriculture
Connecting farmers and buyers is one of the 
South Carolina Department of Agriculture’s 
core roles. And this year, the agency is teaming 
up with the Midlands Local Food Collaborative 
to host farmers and producers, chefs, farm 
to institution & farm to school personnel, 
distributors, retailers, buyers, food writers, and 
local food leaders at the Certified South Carolina 
Grower Buyer Mash Up in West Columbia.
The Grower Buyer Mash Up offers a chance 
for growers to meet potential buyers for their 
products. It’s also an opportunity for chefs, 
distributors, retail and wholesale-level food 
buyers who want to include local food in their 
menus or product offerings to meet local 
producers to supply that demand.
SCDA has hosted similar events in the past, but 
the 2021 event is unique in several ways. First, 
it’s being held outdoors, allowing for social 
distancing during the COVID-19 pandemic. 
Second, it’s more than a networking opportunity, 
with educational components and food to sample.
The event kicks off at noon with a two-part 
educational panel discussion and box lunch. 
The panel will include wholesale, food hub, 
and restaurant buyers, with a discussion on the 
unique value proposition of incorporating more 
local food items into menus and other topics.
Following the educational session, producers 
will exhibit trade show-style from 2–5 p.m. with 
product lists, marketing materials, production 
calendars, and pricing. There will be several 
featured chefs exhibiting and a chance to try food 
prepared with products grown by some of the 
exhibiting farms.
Both the educational and trade show portions 
of the event will be held outside at the State 
Farmers Market in West Columbia, SC following 
social distancing guidelines. To attend, you must 
register at grower-buyer-mash-up.eventbrite.com 
by March 1.
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If you grow fruits and vegetables, you have plenty to think 
about right now, from 
spring plantings to the 
pandemic’s effects on 
markets. But I’d urge you 
to carve out some time 
to find out whether you 
qualify for inspection under 
the Produce Safety Rule.
The Rule is a federal law, 
part of the FDA Food 
Safety Modernization Act 
(FSMA), and establishes 
science-based minimum 
standards for safe 
production and harvesting 
of fresh fruits and 
vegetables. It was passed 
way back in 2011, but the 
rollout has been gradual, 
allowing farms plenty 
of time to comply. This 
year, for the first time, 
what we call “Very Small 
Farms” will come under 
compliance rules – that’s 
farms with annual covered 
produce sales of $25,000 
to $250,000.
The easiest way to find 
out whether your farm 
is subject to the added 
rules — and to apply for 
an annual exemption if 
you don’t — is to visit 
scproducesafety.com. Our 
department folks have 
done a good job as usual 
with getting the critical 
information out there.
We’ve got plenty of 
resources for growers at 
our website. One of the 
requirements of the Rule 
is that someone at your 
farm attend an approved 
Grower Training. We’ve 
scheduled all our trainings 
for 2021, some held 
virtually and others held 
at locations around the 
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GROWER BUYER MASH UP
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I’m proud of our Produce 
Safety Team. They put in 
a lot of work to educate 
producers about the 
Produce Safety Rule. 
Together, I think we all 
do a good job protecting 
consumers. Our goal is 
always to educate before 
we regulate.
Here’s some other 
news that I take a lot of 
satisfaction in. We’re 
celebrating the 10-year 
anniversary of the Phillips 
Market Center this month. 
PMC is a meeting, event, 
office, and kitchen space 
located on the grounds 
of the State Farmers 
Market in West Columbia. 
Some of our SCDA staff 
have their offices there, 
and we’ve hosted many 
weddings, conferences and 
other events there through 
the years.
We named the facility for 
the late T. Ashton Phillips, 
a devoted agribusiness 
leader and advocate. 
Phillips was one of the 
founders of fertilizer 
company Carolina Eastern 
in 1972, and during 
his lifetime he made 
enormous contributions 
to South Carolina 
agriculture. His company 
is still an industry leader.
As you might expect, 
the pandemic has made 
the past year a strange 
one for the PMC! We’ve 
had to change our 
cleaning protocols and 
require distancing at 
events – but we’re proud 
of the work we do. Visit 
phillipsmarketcenter.com 
to learn more about the 
facility or book an event.
DISTANCED EVENT SET FOR M ARCH 22
GROWER + BUYER MASH UP
A N D  C H E F  S H O W C A S E
M A R C H  22,  2021
SC State Farmers Market South Shed
3483 Charleston Hwy  •  West Columbia, SC 
1 2 –  5 pm
Register: grower-buyer-mash-up.eventbrite.com
The 2020 Grower Buyer Meetup was held indoors, but 
the 2021 Mash Up will be held outdoors with social 
distancing. In addition, the agenda has expanded to 
include a panel discussion, food samples, and more. 
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The Market Bulletin is published on the first and third Thursday 
of each month by the SC Department of Agriculture, Wade 
Hampton Building, Columbia, SC 29201. Periodicals postage 
paid at Columbia, SC 29201.
Postmaster, send address changes to: 
SC Market Bulletin, PO Box 11280, Columbia, SC 29211
POLICIES FOR ADVERTISING
For full policies, visit: 
agriculture.sc.gov/market-bulletin/market-bulletin-policies
Only ads pertaining to the production of agricultural products 
and related items are published. Ads are accepted for South 
Carolina items, even if the seller lives out of state, provided 
the item is in state at the time the ad is published and at the 
time of sale.
Ads are published free of charge and in good faith. The Market 
Bulletin reserves the right to edit and verify ads but assumes 
no responsibility for their content.
Ads cannot be accepted from agents, dealers, or commercial 
businesses, including real estate. Sealed bids, legal notices, or 
consignment sales are not accepted.
SUBMITTING ADS
No matter the submission method, you must include the 
advertiser’s name, complete address with zip code and county, 
and phone number with area code with your submission. Do 
not use all capital letters.
• Email: Send ads to marketbulletin@scda.sc.gov. Put the 
words “Market Bulletin ad” in the subject line.
• Online: Go to agriculture.sc.gov/market-bulletin. Select 
“Submit Market Bulletin Ad” and complete the form. If you 
include your email address, you will receive an automated 
reminder for a renewal.
• Mail: SC Market Bulletin, PO Box 11280, Columbia, SC 
29211. You must use 8.5 x 11 inch paper.
• Fax: 803-734-0659
The deadline for submitting ads and notices is noon on 
Tuesday of the week before the publication date.
Market Bulletin Office
Monday – Friday • 8 am – 4:30 pm
803-734-2536 • marketbulletin@scda.sc.gov
agriculture.sc.gov/market-bulletin
SCDA State Farmers Markets
SC Market Bulletin Subscription & Renewal Form
Mail completed form with check or money order payable to the SC Department of Agriculture to: SC Market Bulletin, PO Box 11280, Columbia, SC 29211
To subscribe with a credit card online, visit agriculture.sc.gov, click on Market Bulletin, select Subscribe to the Market Bulletin, then follow the prompts.






 New  Renewal
 Paper: $15 / 1 year  Electronic: $10 / 1 year
*Active email address required
 Paper & Electronic: $20 / 1 year
 This is a gift
Check # Renewal ID # N E X T  A D  D E A D L I N E
F E B R UA R Y 9 •  12:00 pm
SOUTH CAROLINA
STATE FARMERS MARKET
3483 Charleston Highway 














Click on the State Farmers Markets 
button for more information about 
each location
S A L E S  &  A U C T I O N S
Claxton's Auction
February 6 & 13  •  11 am
Every Saturday. Equine, cows, sheep, goats, pigs, 
camelots, ratites, poultry, and small animals.
18627 Low Country Hwy, Ruffin
Contact: William Claxton
843-909-4285  •  wlcjr@yahoo.com
Yon Family Farms Spring Cattle Sale
February 20  •  11 am – 4 pm
Offering over 200 Angus, SimAngus & Ultrablack 
bulls ready for service and 75 head of females, 
including cow/calf pairs, bred cows & bred heifers.
318 Aiken Road, Ridge Spring
Contact: Lydia Yon
803-622-8597  •  lydia@yonfamilyfarms.com
yonfamilyfarms.com
EDITOR






U P C O M I N G  E V E N T S
February Harvest Dinner
February 11  •  6:30 – 9:30 pm
Join us for a harvest feast at City Roots Farm. 
Be prepared for a family-style, four-course farm 
to table dinner by Chef Gabrielle Watson and 
Pastry/Soude Chef Tess Ward of F2T Productions 
and Honey River Catering and friends featuring 
seasonal ingredients from local farmers and 
artisans. Enjoy a welcome cocktail and wine pairings.
City Roots
1005 Airport Blvd, Columbia
Contact: Vanessa
vanessa@f2tproductions.com
Back Country Horsemen of South Carolina 
Annual Meeting and Obstacle Challenge
February 20  •  10 am – 5 pm
The Back Country Horsemen of South Carolina 
will hold its first annual meeting. Obstacle 
Challenge begins at 10 am, lunch at 12 pm, business 
meeting at 1 pm, speakers and clinics in the 
afternoon. Onsite vet for Coggins, vaccinations, 
dentistry. BCHSC is a chapter of Back Country 
Horsemen of America, an organization dedicated 
solely to protecting equestrian access to trails.
Lee State Park Arena
487 Loop Road, Bishopville
803-447-6304  •  bchsc.vchair@gmail.com
bchsc.org
Veteran's Coffee And Chores
February 15  •  8 – 10am
Remember Monday morning in the Motor Pool 
focusing on maintenance? You and all your 
teammates got a little work done to maintain 
readiness while you chatted? When was the 
last time you started your week focusing on 
maintaining your readiness and resilience? Join 
other Vets as we tackle a few farm chores and then 
sit down and have a cup of coffee, a cinnamon 
roll, and a chat! Open to any veteran or current 
servicemember and their spouse. There is a job for 
anyone, no experience necessary. Free goat cuddles!
Project Victory Gardens
414 Wire Road, Aiken
projectvictorygardens@gmail.com
projectvictorygardens.org
Valentine's Dinner in the Mountains
February 14  •  5:30, 6, 6:30, & 7 pm
Join us for a romantic Valentine's dinner in the 
Mountains. Appetizers, salad, beef Wellington with 
roasted asparagus and honey roasted carrots puree 
or almond parmesan crusted sockeye salmon filet 
with wild rice, vegetarian option available. Raspberry 
chocolate mousse for dessert. $65 pp beer/wine, $55 
pp nonalcoholic option. Reservations required, time 
slots to help with social distancing.
Chattooga Belle Farm
454 Damascus Church Road, Longcreek
chattoogabellefarm.com/weddings-events/farm-events
Sow a Seed
February 6  •  10 am – 2 pm
First Saturday on the Farm Series: Ready to start 
your garden? Are you looking for seed advice or just 
want to get a jump start on your garden? Then join 
us as we walk you through the process!
Project Victory Gardens
414 Wire Road, Aiken
projectvictorygardens@gmail.com
projectvictorygardens.org
Florence Stampede and Pro Rodeo
February 6  •  7:00 pm
The Southern Rodeo Association (SRA) presents 
The Florence Stampede and Pro Rodeo at the 
Florence Center. The Double Creek Pro Rodeo 
has teamed up with the oldest rodeo association 
east of the Mississippi River, the SRA, to add local 
cowboy heritage and an even more exciting rodeo 
filled with national, regional, and local talent plus 
top-notch stock. Contest Events include Bareback 
Bronc Riding, Saddle Bronc Riding, Calf Roping, 
Cowgirl’s Breakaway Roping, Steer Wrestling, 
Team Roping, Cowgirl’s Barrel Racing, & Brahma 
Bull Riding. Bring the entire family to enjoy the 
animals, special attractions, and great competition!
Florence Center
3300 W Radio Drive, Florence
843-679-9417
florencecenter.com
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A Q U A C U L T U R E
C A T T L E
BLUEGILL
40¢; Bass, $2; Catfish, $1; 
Grass Carp, $10; Minnows, 
$20; Trout, $2; Tiger Bass, 





$12 ea; Bluegill & 
Shellcracker, 1–3", $55/100; 





R E M I N D E R  T O  A D V E R T I S E R S
Ads are due by noon (12 pm) 
on the Tuesday after the 
latest published issue.
Any ads received after the 
deadline will be considered 
for a subsequent issue.
SHAD
for ponds, $1–$5; Bream, 





F A R M  E Q U I P M E N T
ADS MAY NOT BE SUBMITTED BY COMMERCIAL DEALERS. A CURRENT FARM TAG ISSUED BY THE SCDMV IS REQUIRED ON ALL FARM VEHICLES.
BLK ANG BULLS
yrlgs & 2 y/o, exc b'lines, 




BLK ANG BULLS & HEFRS
8 m/o, 450–500 lbs, $650;  





7 PB HRFRD BULLS




REG BLK ANG BULL
2 y/o, all deworming & 











9 m/o, $750 each; prs, 
$1200+; FB Tenx Ang bull, 4 
y/o, $2250; 5 hefrs, 1 y/o, w/




REG BLK ANG BULLS
proven genetics, 16–24 m/o, 
low BW, ex ft & muscle, 






23 m/o, $1750; polled 2 reg 





RED POLL YRLG BULLS
& hefrs, FB, sired by '17 





2 BLK ANG HEFRS





of reg Blk Granite bull, 




14 M/O REG ANG BULLS
low BW, easy calving, Tour 




2 Y/O RED ANG BULL





4 HOLSTEIN BULL CALVES












Fescue fungus resistant, 
slick haired, good dam, low 




SIMM & SIMANG BULLS





















REG BLK ANG BULLS





REG BLK ANG BULLS










BLK ANGS & BLK BALDY
cow & calf prs, $1500; 18 




13 REG ANG BULLS
low BW, exc EPDs, 2 y/o; 






& SimAng bulls, $2000+; 






2nd calf breed cow, breed 
to reg SimAng bull, EPD on 





$800–10,000, depending on 






w/quick hitch, new A/C 
compressor, $24,000; JD 
4240, $16,000; MF 383, 





Woods Heritage RD60, GC, 






w/new tines, needs main 





cab AC, crop shields, frt 
fold boom, rate controllers, 




NH 488 HAYBINE MWR
used '20 season, new drive 





'16 Monosem, LN, PTO 























$11,500; '68 JD 3020, $6250; 





JD 557 RND BALER






GRC, 1 new rear tire, foam 






runs good, $2800 obo; 7' 
Morra disc mower, $3000; 











or plug, w/barrel, 
Mechanical Transplanter 










4400 JD GAS COMBINE
13' flex head, good tires, 






newly rebuilt dsl eng, new 











mod GT310, 2 basket, 3ph, 




NEW LEADER SPRDR BED
used for lime/fert, mild steel 




(2) 52 MOLINE TRACTORS






$10,000; JD 530 rnd hay 






$22,000; JD 110 backhoe, 
$20,000; JD 730, $9500; JD 






w/PS, 2 new rear tires in GC, 










GWC, rollers good, new hyd 
















gas tractor, & 6' scrape 










447 JD 4×4 RND BALER





FORD 4 16” BTM PLOW






dsl, $7500; 10'6" JD 285, 
$6500; JD 335 baler, $8500; 











light wt w/16 good blades, 





$5000; 1620 Case IH 4×4, 


















Bush Hog brand, 18 disc 
offset, 24" discs, new discs 




WELDER ON 16" RIM TRL
Lincoln SA200, 4 cyl gas 





'98 KMC 3360 PNUT 
COMBINE










800 LB FERT SPRDR
poly tank, $650; HD boom 





















4×8 HD UTIL TRL




ENROSSI 8 WHL V-RAKE





4M A R K E T  B U L L E T I N
G O A T S  /  L L A M A S  /  S H E E P
R A B B I T S
P L A N T S  &  F L O W E R S
ADS ARE NOT ACCEPTED FROM COMMERCIAL NURSERIES, WHICH ARE DEFINED AS HAVING ANNUAL 
SALES OF $5,000.
S E E D
ADS MUST BE ACCOM-
PANIED BY A CURRENT 
SEED L AB TEST.
F A R M  L A B O R
NOTICES ARE ACCEPTED FOR AGRICULTURAL WORK ONLY AND NOT FOR HOUSEWORK, NURSING, OR COMPANIONSHIP NEEDS.
F A R M  L A N D
FARM L AND MUST BE OFFERED FOR SALE BY THE OWNER, NOT AN AGENT. TRACTS MUST BE AT LEAST 5 ACRES UNDER CULTIVATION, TIMBER, OR PASTURE. 
OUT-OF-STATE OWNERS — NOT REAL ESTATE AGENTS — MAY NOW SUBMIT ADS FOR L AND IN SOUTH CAROLINA .
G A R D E N
ADS ARE NOT ACCEPTED FROM COMMERCIAL 
NURSERIES, WHICH ARE DEFINED AS HAVING 
ANNUAL SALES OF $5,000.
F R E S H  P R O D U C E
PRODUCE MUST BE RAW AND NON- PROCESSED. RAW MILK, BUTTER, AND CHEESE PRODUCTS MUST BE PERMITTED BY THE SC DEPT. OF HEALTH AND 
ENVIRONMENTAL CONTROL . AN EGG LICENSE IS NOT REQUIRED FOR ON-FARM POINTS OF SALE.
H O G S
POND MAINT
& construction riser repair, 






spray weeds, treat fire ants, 











CB & Tifton 85 Bermuda 






build & repair ponds, demo, 

















clearing, grading, specialize 
in board fence, woven wire, 











leather bridles, saddles, 
harnesses & accessories, 




NEED EXP FARM HAND






to train horses, will trade 





frt end ldr, dirt blade, bush 
hog, chain saw trees, also 





CB & Tifton 44, w/Bermuda 






to incl bush hogging, 
discing, cut up & removal 











WANT LAND TO LEASE
1-10+A for small pastured 







Cherokee Co, I85, exit 87, 






near Woodruff, hdwds, 






20A open w/wheat, 17A 





WANT LAND TO LEASE
in Lancaster, Kershaw, 





24A NEAR SHAW AFB
scattered pine & hdwd, 
Beech Ck, deer, turkey, 




WANT PROPERTY TO LEASE
for Spring turkey hunting, 






mostly wooded, w/wet 
branch, poss sm pond site, 




WANT 50-80A TO LEASE
grazing land to raise cattle, 






mixed cut timber, w/sm 





LONG TERM LAND LEASE










comp shelled, $10/lb; 
cracked & blown, $3.50/lb, 
in the shell, $2.50/lb, p-up 
































Fig, Elderberry trees, & 
Camellia, $15; Loquot (yellow 






Pear, Chestnut, & Jap 
Persimmon trees, $15+; sm 

























(2) 100% NZ KIKO BUCKS
8 m/o, vac, FAMACHA, 
good b'lines & color, reg w/





Mini-Oberhasli, blue eyes, 
red bay w/exec markings, 2 









ADULT M PYGMY GOAT





market lambs, $125; big 





ST CROIX RAM LAMBS
reg, nvr wormed, breeder 




2 BOAR CROSS BILLIES























P-98.85%, more, $20; Dixie 
Lee pea, P-99.37%, more, $35, 











meat type, $20 each; Flemish 





$3; 3 gal Azaleas, $8; 
Loropetalum & Boxwoods, 
$5; Blueberry & thornless 





$1–3 each; Daylilies, $10; 
Yellow Jessamine, Virginia 






aka Liriope, hosta, $4 each; Iris, 











$10 each; 10" Pothos baskets, 





min 1 dozen each color,  





5M A R K E T  B U L L E T I N
H A Y  &  G R A I N
CRAB GRASS HAY




'20 4×4 FESCUE MIX




220 SQS OF CB



















'20 CQ 4×4 RNDS










4×5 bales, $40 & $45/bale; 










(20) 4×5 RND MIXED 
GRASS




'20 4×4 FESCUE HAY
barn stored, net wrap, well 





P O U L T R Y
4×5 FESCUE




'20 4×5 RND FESCUE




4×5 RND MIXED GRASS





















'20 HQ FESCUE MIX
4×4 rack & tarp stored, $25; 











$50 each; CQ, $35 & $30 





3×3×8, 900 lbs, $200; 3×4×8, 
1500 lbs, $260; Timothy/






4×5 rnd, $45 each; sq, $6 











net wrap, no rain or weeds, 





4×5 rnd, net wrap, $50/bale, 





net wrap, $50; 5+, $45, del 




CQ 4×5 MIXED GRASS










HQ sq, fert, no litter, sold in 
cubes of 21, $126 @ $6/bale, 









'20 FESCUE 4×5 RND
net, sprayed, fert, shed kept, 





'20 4×5 QUAL HAY
net wrap, sprayed & fert per 
soil sample, good protein, 




'20 FESCUE & MIXED GRASS






30 rnd bales, CQ, in barn, 




'20 HQ 4×5 CB
net wrap, $50 ea, free del 






$6; shelled corn, 50 lb, $7; 55 





$6; clean 4×5 rnd crab brown 




'20 CB & OAT HAY





'20 CQ MIXED GRASS











'20 4×5 NET WRAP CB
well fert & lime, nr, shed 




'20 MIX GRASS HAY





4×5 RND MIXED GRASS









'20 HQ SQ CB










'20 4×5 RND RYEGRASS





$50; 4×5 Crabgrass-Millet, $35; 














60 BALES GRASS HAY










'20 LRG SQ HQ FESCUE



















'20 4×4 HQ FESCUE






$40/55 gal barrel, in your 






net wrap, under shed on 




'20 4×5 MIXED GRASS









OAT & RYE GRASS
$40; Wheat & Rye Grass, 
$40; Fescue, $35; grass mix, 









'20 FESCUE & MIXED GRASS





4×5 RND COW HAY




'20 CB & TIFTON 85











Silver Kings, Homers, $15 
each; Rollers, $12 each; 






$500; M Pied peacock, $250; 










3 JAP BLK TAIL ROOS






















Sweater Kelso cross, 9 m/o, 





$25/pr; extra jacks, $10 each; 






India Blue, Blk Shoulder, all 















19 all wht, $10 each, all for 
$200; 50 Moyer laying hens, 











4 m/o Muscovy ducks, $10 
each; racing homers, multi 
colors, wht, red, more, up to 




G I V E  T H E  G I F T  O F
 Business contacts     Friends     Family
Share the Market Bulletin through a gift subscription.
Visit agriculture.sc.gov/market-bulletin to subscribe.
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W A N T  –  F A R M  E Q U I P M E N T
EACH AD MUST LIST SPECIFIC ANIMALS.
W A N T  –  L I V E S T O C K W A N T  –  M I S C E L L A N E O U S
M I S C E L L A N E O U S
3# HONEYBEE PKG
Italian Hybrid, newly mated 





GC, $30 each, or all for $25 
each; IH corn shucker, early 




50 GAL DSL TANK





6500-6700, $1000; JD 
sprayer pump 6500, new, 





16 WOOD DUCK BOXES






w/marked queen, $140 





DBL RING GAS BURNERS
used in old tobacco barns, 











& supplies, Upstate & 





$50/p-up load; Holly 






fiberglass, $100; blksmith 
cold cut hammer, $50; #10 























del, stacked, cut to size, full 





rough cut lumber, 4/4 






18.4-34 tires/rims off a MF 
285, FC, 12 over rim clamps 




SAND CLAY & TOPSOIL
5 ton load, $50/sand clay; 
















AC-DC Miller, 2500 low hrs, 




JD LA115 RIDING MWR





for '66 Ford 2000, water 
pump kit, hoses, thermostat, 




55 GAL FG DRUMS
metal & plastic, open tops, 
lids & rings, $15, $20, $25 
each; 275 gal port tow 





cut to var sizes, 4–10" dia, 
6–12'L, $6–12 each, depend 















5 frame overwintered w/
native Oconee Co queens, 





used for water mixture, GC, 






for cooking/smoking, apple, 
mesquite, pecan, cherry, 





FORD 600-700 SERIES 
MOTOR
for rebuilding, w/oil pan, 
pump, governors, crank 





$85; 5 gal buckets w/lids, $1.85; 
50 gal fuel tank, w/gauge, 





for FA Cub, FA A-140, $100/
set obro; 60 uncut martin 





for quail, turkey, chickens, 
& duck, rotating drum w/elec 





10 ply, new, $850; 14.9-28 
w/rims, $650; 18.4×42" all 





old, #3/$350; ex lrg farm 
bell, w/wheel, comp, $1200; 






for market, harvest & storage, 
mod 6425, open, 24”L × 









4×4 RND HAY BALER
NH, JD or late model w/
history & manuals; 6x8 HD 











2 OR 4R ROW PLANTERS





canopy, drawbar, & sway 




CASE IH 685 OR 695




10 TON EQUIP TRL































8 M/O DRY COWS
no hefrs, must be vet checked, 
can buy up to 10 at a time, 





2 y/o M, reasonable, will 





AUTO SEX KINGS PIGEONS
Swiss Mondane pigeons, 















FIELDS OF LONG LEAF 
PINE STRAW




TO LEASE LONGLEAF 
PINES






hdwd pine, all types of 
thinning or clear cut, pay 










blksmith anvils & vice, syrup 











anvils, any size wash pots, 
old lighting rod w/balls 





The U.S. Department of Agriculture (USDA) 
will provide additional assistance through the 
Coronavirus Food Assistance Program (CFAP), 
expanding eligibility for some agricultural 
producers and commodities as well as updating 
payments to accurately compensate some 
producers who already applied for the program. 
Producers who are now eligible and those who 
need to modify existing applications due to these 
updates can contact USDA’s Farm Service Agency 
(FSA) through Feb. 26. Some of these changes are 
USDA OFFERS ADDITIONAL ASSISTANCE FOR CERTAIN PRODUCERS 
THROUGH CORONAVIRUS FOOD ASSISTANCE PROGRAM
being made to align with the recently enacted 
Consolidated Appropriations Act of 2021 while 
others are discretionary changes being made in 
response to ongoing evaluation of CFAP.
“The COVID-19 pandemic has left a deep impact 
on the farm economy, and we are utilizing the tools 
and monies available to ease some of the financial 
burdens on American producers to ensure our 
agricultural economy remains strong, independent 
and a global leader in production,” said then-U.S. 
Secretary of Agriculture Sonny Perdue, announcing 
the assistance in January. “As part of implementing 
CFAP 1 and CFAP 2, we identified new areas of 
support and Congress recently directed us to 
provide additional relief. This additional assistance 
builds on to the $23.6 billion in assistance already 
provided to our farmers and ranchers impacted by 
the pandemic, and we will continue to implement 
other provisions enacted by Congress.”
To learn more, visit farmers.gov/cfap. 
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Buying local beef can be a challenge for local 
businesses and consumers alike. Because farmers 
are familiar with their product, they may not 
realize how much information new customers need 
to make a purchasing decision. This publication 
aims to help first-time buyers (and sellers) 
communicate better to increase local beef sales.
B U Y I N G  L O C A L  B E E F
Buying local beef is a great way to support local 
producers. For those that are new to the local 
purchasing experience, there are six factors you 
should consider: (1) finding reputable producers, 
(2) familiarizing yourself with animal traits, (3) 
understanding inspection, labeling, and grading, (4) 
choosing processing options, (5) calculating price 
per pound, and (6) making storage arrangements.
FINDING REPUTABLE PRODUCERS
It goes without saying that you should have an 
element of trust in the producer before buying from 
them. You may learn a lot from a website and social 
media or post a question on Facebook to find out 
where friends and coworkers buy local beef. A farmers 
market is a great venue, too, as you will get to meet 
and talk to the producer. Online product reviews can 
also be helpful if the producer has a web presence.
Some websites list local producers in South 
Carolina, including Certified South Carolina Grown, 
(certifiedsc.com), the South Carolina Department 
of Agriculture’s list of local producers selling direct 
to the public during COVID (agriculture.sc.gov/
coronavirus/local), and WLTX-TV News 19 list of 
local meat producers (May 2020).
In addition to reviewing available information about 
a producer, it is a good idea to ask a producer about 
their operations and products. Some questions you 
may want to consider asking are listed below.
• How long have they been in business supplying beef?
• What do their animals’ diets comprise of 
throughout the year?
• Do they purchase calves and or rear their own? If 
purchased, where do they come from, and how 
are they managed?
• Are their animals given health products,  
and if so, what?
• Do they provide product samples?
• Who else do they sell beef to regularly?
• How do their contracts work?
• How does their pricing change?
• Do they deliver?
• Is beef bought processed or as an animal? If 
processed, which processor(s) do they use?
• Has the beef received any recognition?
• How much beef can they supply at any given time?
• What is the minimum order size?
It is important to note that it is not uncommon 
for producers to request a deposit well in advance 
of product delivery. Make sure you clearly 
communicate expectations regarding price, 
timeline, and delivery.
FA M I L I A R I Z E  YO U R S E L F  
W I T H  A N I M A L  T R A I T S
HOW THE ANIMAL WAS RAISED
Beef animals spend most of their lives eating 
forage, either pastured forage (grass) or stored 
forage (typically dry hay). Steers and heifers 
destined for slaughter are “finished,” meaning they 
spend a period of time in a feedlot eating grain to 
A GUIDE TO BUYING LOCAL BEEF
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increase marbling (intramuscular fat, figure 1) and 
change their fat color from yellow to white. Yellow 
fat is a result of eating grass forage. Finishing 
animals on high energy grass takes approximately 
one hundred days. If you are buying an animal that 
is “pasture-finished” or “grass-finished,” it means 
that the animal spends a portion of its time on 
higher quality forage to accomplish fattening, but 
the fat will retain a yellow color. You should also 
expect less marbling from grass-finished beef, which 
may result in a less tender and juicy cut of meat.
THE SEX AND AGE OF THE ANIMAL
There are a number of different sex classifications 
for beef animals (table 1). Typically, the best beef 
products come from younger heifers and steers, which 
are usually sold for retail cuts and restaurant menus.
Table 2 shows how the US Department of 
Agriculture (USDA) uses a maturity classification to 
assign ages to beef animals. While older animals 
(maturity C through E) will yield the same retail 
cuts as a younger animal, the meat may be tougher 
and not taste as good. Aged cows and bulls are 
usually processed into ground meat or in a manner 
that increases tenderness and taste (e.g., 
lunchmeat, sausage, jerky).
U N D E R S TA N D  I N S P E C T I O N, 
L A B E L I N G , A N D  G R A D I N G
MEAT INSPECTION AND LABELING
It is important to understand that there is a 
difference between buying retail cuts of meat and 
buying an animal. If you are buying an animal 
Figure 1: Marbling (intramuscular fat) differences in beef 
ribeye steaks.
Image credit: US Department of Agriculture (USDA).
Table 1. Sex classification chart for beef animals.
Young Animal (either sex) Calf
Young Female Heifer Calf
Young Male Bull Calf






Mature Castrate  
(Castrated after maturity) Stag
Source: Encyclopedia Britannica.2
(with terms like whole, half, or quarter), you or the 
producer must arrange to have it processed at a 
local facility. While the product is still expected to 
be safe and wholesome, many local facilities are not 
routinely inspected. In this case, the meat products 
will be labeled “Not for Sale.”
If you are buying labeled retail cuts of meat, the 
animal must have been processed at a federal or 
state inspected facility. Federal and state inspectors 
are tasked with an antemortem (before harvest) 
inspection of the animal, humane harvesting, 
and inspection of specific organs. The inspection 
systems ensure a safe and healthy meat supply. The 
labels on these meat products will have a stamp 
certifying the meat was inspected and identifying 
which facility processed it.
MEAT GRADING
Meat grading is a voluntary USDA (federal 
inspection) provided service. Beef can be graded 
into eight different categories (from highest 
to lowest): Prime, Choice, Select, Standard, 
Commercial, Utility, Cutter, and Canner.1 
Grading is based on both animal age and the 
amount of marbling in the meat. In general, the 
more marbling (figure 1), the better the flavor 
and moisture of the additional fat within the 
muscle. Certain beef products are marketed by 
quality grade. For instance, to be classified as 
Certified Angus Beef, an animal must grade either 
choice or prime. Currently, no South Carolina 
processing facilities provide grading services. The 




Slaughter involves the humane killing and dressing 
of the animal. Traditional slaughter involves 
restraining and stunning the animal, while Kosher 
and Halal slaughter may not.4 Dressing refers to the 
removal of the internal organs, skin, hooves, and 
head. Often, a dressing percentage is identified, 
meaning how much of the live animal becomes 
the carcass, and this value is typically 62%–64%. 
The animal is then split in half and washed, and a 
product such as lactic acid or steam is applied to 
enhance food safety. At this point, the animal is 
referred to as a carcass, and the processor records 
the “hanging weight.”
STEP 2: AGING
The carcass is then aged in a cooler with a target 
temperature of 34°F. The aging process tenderizes 
the meat by allowing protein degradation. The 
amount of aging time depends on the processor 
and the desires of the customer. Aging is an 
expensive process, as cooler space is often limited. 
The American Meat Science Association provides 
more information about aging beef on their 
website.
STEP 3: CUTTING
After aging, the carcass is broken down into retail 
cuts. It is important to remember that certain 
cuts are tradeoffs with other cuts. As an example, 
you can either request strip steaks and tenderloin 
or t-bones and porterhouse steaks, but not both. 
Often the choice is between steaks, roasts, and 
ground beef. Ground beef is usually produced 
from lean trimmings with fat added back to get a 
consistent percent lean/percent fat. Most ground 
beef found in retail stores is 80% lean and 20% fat. 
The Clemson Extension Agribusiness Program 
Team website provides more information about 
retail beef cuts.
Story continues on page 8
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STEP 4: PACKAGING AND FURTHER PROCESSING
The product is then either wrapped in freezer 
paper or vacuum packaged. Not all processors have 
vacuum packaging as the equipment is expensive. 
Vacuum packaging also increases the cost of 
processing. Further processed products such as 
cubing, sausage, jerky, and snack sticks are options 
if the processor has the equipment to produce these 
products. It is worth your time to fully explore what 
you will be receiving and what capabilities and 
limitations may exist with the processor.
CALCUL ATING PRICE PER POUND
Price per pound is a combination of how much 
everything costs (raising the animal, processing, 
packaging, trucking, delivery, and any value-added 
products) and the total yield (weight of packaged 
meat products).
LOCAL BEEF COSTS
You should have realistic expectations about how 
much beef you are buying and how much it will 
cost. Local beef is comparably priced to the product 
you see in a supermarket. You should be receiving 
a premium product and developing a relationship 
with your food source. Animals raised in alternative 
ways (e.g., grass-fed, organic) can have significantly 
higher production costs. Also, small packing plants 
have more overhead and expenses (on a per animal 
basis) than large, high-volume plants; therefore, 
processing costs will be higher.
TOTAL YIELD
For those buying whole, half, or quarter animals, 
it can be a surprise that a 1,300-pound live beef 
animal yields under 550 pounds of packaged meat. 
There are terms and typical beef yields that may 
help you understand what you are getting for your 
money (table 3).
• Live weight: what the animal weighed before 
being sent to the processor
• Dressed or carcass weight: weight after slaughter 
and before cutting
• Packaged weight: pounds of packaged meat 
(including bone-in cuts) after cutting
• Boneless meat: how much boneless meat (if 
requested)
*Note: Depending on preferences for bone-in 
cuts versus boneless, the amount of organ meats 
desired, the butcher’s skill, and the amount of fat 
preferred can cause these yields to vary.
M A K I N G  S T O R A G E 
A R R A N G E M E N T S
Buying a whole or a half carcass will generate a lot 
of product and require a large amount of freezer 
space. A good general rule is that a quarter beef 
animal will take four to five cubic feet of freezer 
space. Make sure you have the freezer space to 
store the beef before accepting delivery. Also, 
monitor your freezer regularly, as a power outage 
or freezer failure is a very costly event. Generators 
and freezer temperature alarm systems are 
cost-effective safety measures for those looking to 
store a large amount of beef.
PA R T I N G  T H O U G H T S
If you are buying a whole or partial animal, realize 
you may have to be creative with some of the 
less desirable cuts. Beef shanks, oxtails, briskets, 
tongues, and hearts are some of the items you 
may receive from the processor. The Clemson 
Agribusiness Program Team website provides 
information on cooking methods for these 
products.
Local beef demand is increasing. As a result, local 
processors are reporting full schedules for six 
to eight months out, and those with advanced 
processing capabilities are booked even further 
out. Do your research and be patient, as it may 
take some time to locate an appropriate producer, 
secure a processing time, and end up with the 
product in hand.
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Table 3. Typical processing losses and what to 
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Animal 
Species Live Weight Dressing %
Carcass 
Weight
Beef 1312 62% 813
Cut Out % Packaged Meat Bone Out %
Boneless 
Meat
68% 553 85% 470
Columbia, South Carolina – The South Carolina 
Peanut Growers seeks eligible peanut producers 
who are interested in serving on the National 
Peanut Board.
South Carolina will hold a nominations election 
to select two nominees each for member and 
alternate to the National Peanut Board during a 
meeting on March 16, 2021 at 12:00 p.m. at the 
Commodity Training Facility at 350 Ballard Court, 
West Columbia, SC. All eligible peanut producers 
are encouraged to participate. Eligible producers 
are those who are engaged in the production 
and sale of peanuts and who own or share the 
ownership and risk of loss of the crop.
Bud Bowers of Estill is the current South Carolina 
National Peanut Board member and Neal Baxley 
of Mullins serves as the alternate. The term for 
the current South Carolina board member and 
alternate expires Dec. 31, 2021.
USDA requires two nominees from each state 
for each position of member and alternate. 
The National Peanut Board will submit South 
Carolina’s slate of nominees to the U.S. Secretary of 
Agriculture, who makes the appointments.
The National Peanut Board encourages inclusion 
of persons of any race, color, national origin, 
B Y  S O U T H  C A R O L I N A  P E A N U T  B O A R D
SOUTH CAROLINA PEANUT BOARD SEEKS 
NATIONAL PEANUT BOARD NOMINEES
B E E F,  C O N T I N U E D
gender, religion, age, disability, political beliefs, 
sexual orientation and marital or family status. 
NPB encourages all persons who qualify as peanut 
producers to attend the meeting and run for 
nomination.
It is USDA’s policy that membership on industry-
government boards and committees accurately 
reflect the diversity of individuals served by the 
programs.
Please contact Marianne Catalano with questions 
at mcatalano@scda.sc.gov or 803-734-0338.
ABOUT THE STATE PRODUCER GROUP
The South Carolina Peanut Board is a farmer-
led organization whose mission is to increase 
consumer awareness and consumption of peanuts 
while creating a positive economic impact for 
producers.
ABOUT THE NATIONAL PEANUT BOARD
The National Peanut Board represents all USA 
peanut farmers and their families. The mission of 
the Board is to improve the economic condition 
of USA peanut farmers and their families through 
compelling promotion and groundbreaking 
research.
